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Menus Sunday lunch
Spring
Sample menu / March
On Sundays we offer a family style lunch for between €34 & €38 per person (depending on
 products cooked that day). Sharing food is all part of the experience so help yourselves to our
 kitchen’s choice of snacks and starters. Main courses are based on select cuts of meat or fish and
 served with seasonal vegetables for everyone at the table to enjoy.
​
​
​
First course (for the table to share)
 Bastible bread & cultured butter
 Spiced pistachio dip, raw carrots & crème fraiche
 Broccoli & Young Buck croquettes with tartare sauce
 Smoked beetroot, hazelnut butter & lardo
Raw hand-dived scallops, blood orange, fennel & bottarga
  
Main course
 Black Angus beef, rump cap & featherblade, field mushroom & smoked bone marrow
​
Desserts
Warm chocolate brownie & sea salt ice cream
 OR
 Baked pear, Jerusalem artichoke & salted caramel
 
€38 per person
 (A full vegetarian menu is available on request €29)
​
​
Cheese
Humming Bark, flax seed cracker & burnt apple €7
Sunday lunch
Friday & Saturday lunch
Dinner
Wine
111 South Circular Road, Dublin 8
(01) 473 7409 | reservations@bastible.com
ABOUT FOOD & WINE EVENTS RESERVATIONS
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…
​
​
Please inform us of any dietary requirements
​
Location
Bastible
111 South Circular Road
Dublin 8
Show on google maps
Opening times
Wed-Thurs:
17:30–21:30
 (Last kitchen orders at 21:45)
​
Fri:
12:00–14:00
(Last kitchen orders at 14:15)
17:30–21:30
 (Last kitchen orders at 21:45)
​
Sat:
12:30–14:30
(Last kitchen orders at 14:45)
18:00–21:30
 (Last kitchen orders at 21:45)
 
Sun:
12:00–15:45
(Last kitchen orders at 16:00)
​
Christmas Opening times
Please click here >
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For reservations
Online:
Use our online booking >
Email:
reservations@bastible.com
Call:
(01) 473 7409
Our reservations team is
 available Tuesday-Friday 2-5pm
Shop
Gift Voucher
